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Dried 

Outline  of  Points  t^  to  OlDs'erved  "by'  Res i dent/ E^-^f,"  Samplers  in 
ifekinf:  a  Record  Covering  the  Cp,ndlinf:,  Brepkin^:,  and  Drying 
Operations  and  the  Ilpndling  of  the  Product  in  E^^  Drying  Plants    '  ■ 

1.  C.^ndl.in=r:_ro_om  -  A  sufficient  nunber  f-f  shell  e^.r,^  as  candled  ty  each 
Candler  should  be  .examined  prior  to  "breaking  to  determine  that  the  follow' 
ixif;  conditions  are  conplied  with: 

(a)  .     Inedible  CfTgs  are  eliminited. 

(b)  .     Heavy  dirties  are  sopa.rated  and  are  properly  v/ashed  and  the  shells 

dried  bofore  bre.akin^, 

(c)  .     leakers  resultin.;  fr^n  breakaj-^e  in  candling  are  properly  placed 

in  trr?ys  and  broken  cut  by  skilled  personnel.  (Leakers,  as  such, 
removed  fron  cases  before  candling  should  nnt  bo  used  in  the  dry- 
ing operation. ) 

(d)  .     That  sanitary  conditions  are  maintained  and  that  proper  dispo- 

sition is  made  of  all  inedible  of:p:s .     Such  e.^^^s  should  be  placed 
in  suitable  containers  f^r  disposal  without  breaking;-  and  should 
be  den.=ftured.     Eillerg,  flats,  and  empty  cases  are  removed  from 
the  candlinrf-T  room, 

2.  2reakin^?_ro_om  -  '  '  .. '  . 

ITumber  of  ef^r.s  broken  into  each  cup.     (Do  cups  overf lov/? ) 
How  carefully  and  accurately  do  the  breakers  sm.ell  and  observe 
broken  e^^f^s  before  emptying:  the  cu;og?     (Sampler  should  check 
each  breaker  by  regularly  smellinjT:  the  cups  himself.  ) 
Are  questionable  ef;f:^s  bein^^  taken  to  qun.lified  personnel  for 
final  examination? 

Is  e^ij-x  meat  in  buckets  checked  for  odor  before  being  emptied 
into  churns? 

V/hat  disposition  is  made  of  rejected  egg  r.eat?     (Cups  and  buckets) 
Are  cups,  knives,  and  clrir^  trays  exchanged  for  clean  ones  when 
contaminative  eggs  are  broken? 

Is  care  used  by  breakers  in  tho  removp.l  of  shell  joarticles  from 
liquid  e.Tfr  in  cur.s  before  em.-otying  ther.? 

Is  the  process  '^f  cleaning  and  sterilization  of  all  breaking 
equipm.ent  adequate?     (This  includes  equipPiont  at  the  breaking 
tables,  churns,  r^xir.ips,  storage  tanks,  piping,  etc.) 
How  frequently  are  shells  re^^oved  fron  the  breaking  'roon  during 
the  breaking  o'oeration? 

If  any  substandard  egg  meat  is  produced,  hovr  is  it  disposed  of? 
(This  includes  inelible  egg  white  centrifuged  fron  egg  shells, 
also  rejected  egr  meat  from  frozen  eggs. 

3.  Vats j=,nd_Recepta.c.le.s  - 

(a)  Temperature  and  odor  of  liquid  eggs  held  in  vats  and  other  con- 
tainers prior  to  drying. 

(b)  Length  of  tim.e  that  liquid  eggs'- ^ird  ^lei'd  fron  the  breaking  to 
the  drying  operations.  * 
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(c)  Prrtrctirn  '^f  liauil  e{-:r.^  frrr  .lust  an:l  c^ntpr-.inatirn. 

(d)  Are  the  vats  anl  ri^^e  li-n^s  cleanrrl.  pftcr  each  use?  ■ 

(a).     Is  it  kept  clean  an'l  ^^rderly  durin-:~-  opera,tinf:  h^'Urs? 
(t).    What  is  the  tenr>crature  ef  product  when  rackafC^ed? 
H'^.w  an.l  when  is  C'"llector  powder  hlended? 

(d)  .    What  disposition  is  nade  '^f  lunpy  riroduct  fron  sifter  screens 

and  how  frequently  renoved  fron  screen? 

(e)  .    Are  there  any  "breaks  in  the  sifter  screen? 

(f)  .  Dust 

use  -  The  sanpler  should  observe  the  sanitary  cnlitions 
in  the  lust  h^use  and  lis;*^ositi'~in  nade  of  dust  house  powder. 

(a').     Is  the  tyin^".  construction,  condition,  and  size  of  liners,  and 
the  nethoi.  r.f  TlacinfT  then  in  the  barrels  pror^er  and  pdeoua.te? 

(h)  .  Are  the  narkin.-^s  on  the  barrels  c^nplote  anl  adeouate?  / 

(i)  .  Are  the  barrels  of  T^roper  construction? 

(,j).  Are  noisture  tests  riade  by  the  "olant  and  checked  by  you? 

(k).  What  other  tests  are  node  by  the  plant? 

5.     Other  !2'b§.Giy2i'ti.ons  -  '  . 

The  sanpl>,^r  should  also  nake  -Periodical  observations  "^f  the  dried  ecfz 
powder  to  letemine  its  frcedori  fro^:  scorched,  sour  or  other  undesirable 
odors.     He 'should  also  obtain  fi?Tures  on  the  totPl  daily  production  of 
dried  e^fTs  an.l  h''Urs  of  o^oeration.     Ih  the  event  of  a  brepk-down  in  the 
plant,  he  should  o^g^rve  cprefully  what  care  is  riven  t'-  lia^uid  ef;f; 
which  nay  be  stored  in  hollinr:  tpnks  for  dryin^;:  purjioscs.    He  should 
also  observe  the  condition  of  such  liquid  er,r  vrhen  operations  are  re-" 
simed  and  detern.ine  the  teiaporature  anl  odor  of  the  liouid  cr--".^*  When 
frozen  cpui;  neats  aro  u!^ed,  ho  should  check  then  for  o,ior  and  condition, 
and  v/henevor  'such  ef-'V'^s  are  of  an  unsuitable  condition  he  should  make 
note  of  that  fact  and  ascertain  the  source  of  their  production  ond 
storar:e. 
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